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Clean. 


As experts continue to recommend 
we add more fruits and vegetables to 
a healthy diet, it becomes increasingly 
important that consumers know how 
to handle produce safely to reduce 
the risk of illness. 


“Would your organization like to play a role 

in educating consumers about the importance 
of safe food handling? To participate in Be Food 
Safe, contact the Partnership for Food Safety 
Education at info@befoodsafe.org or 
202.220.0651.” 


Partnership for Food Safety Education 
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